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Juleh was a typical food in Sibetan Karangasem Bali area made from koro beans 
which boiling and soaking process for four days. It was then fermented naturally for 
one day without using special bacteria. Juleh was consumed by fried or fermented 
for a day then mixed with the Balinese spices further stir fried or made soup. The 
study was intended to determine the nutrients content, the amino acid composition in 
Juleh. The results showed that the nutrient content of fried Juleh was higher than 
fermented, with protein content 50,23%, fat content 14,94%, and carbohydrate 
content 28,24%. Juleh fermentation contains 15 types of the amino acids that were 
dominated by the glutamic acid that causes Juleh taste to be tasty. The amino acid 
content in fermentation Juleh was higher than all types of the amino acids, both 
essential and nonessential, rather than amino acid content in Seredele. 
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1.  Introduction 
The nutritional content of dried Koro Benguk beans consists of 29.8 g protein, 4.2 g of fat, 7.37 g of fiber, 
50.8 g of carbohydrate, and 1560.3 kj of energy (Doss et al., 2011). Koro Benguk has a very high essential amino 
acid content of 55.5% higher than soybean which is only 40% (Yuniastuti, 2008; Sudiyono, 2010). According to 
Retnaningsih (2014), during the fermentation process increased protein from 31.49 to 33.03 in Koro Benguk 
beans. The foods that have undergone a fermentation process will provide better its health benefits. The 
fermentation can also affect the value/composition of the amino acids contained in food (Deliani 2008). The 
fermented foods can be sourced from both animal and vegetable foods. The traditional fermented foods that are 
well known in Bali included bebontot, tape, tempe, seredele, brem, vinegar, etc. 
One of the fermented bean curd foods is Juleh. Juleh is a fermented bean food that has a distinctive taste and 
is typical food in Karangasem regency. In Gianyar regency, there is a similar product unlike Juleh but its different 
ingredients are soybean called "seredele", which has already been explored by the several researchers. The 
purpose of the present study was to explore the content of nutrients and amino acids contained in Juleh and then 
compare it with the amino acid content consisted in Seredele. 
 
2.  Research Method 
The present study is an experimental study, whose the researchers analyzed the nutrients content of (fat, 
protein, carbohydrates, and amino acids), ash content, moisture content in Juleh fermented products produced in 
Sibetan Village, Karangasem. The data sample of Juleh study is done in Sibetan Village, Karangasem. The 
proximate analysis (fat, protein, carbohydrate, ash content, and moisture content) and the antioxidants were 
conducted at Udayana University, the Faculty of Agricultural Laboratory Service Unit. The amino acid testing 
was conducted at Central Laboratory, IPB Bogor. This research was conducted in June to October 2016. The 
primary data collected in the form of the water content, ash content, fat, protein, carbohydrate and amino acid 
content. The sample is tested by direct measurement. It was obtained through the results of the water content 
analysis using Oven Method (SNI 01 - 2891 - 1992 point 5.1, food and beverage test method), the fat content by 
Soxhlet method, ash content is determined by dry method (SNI 01 - 2891 - 1992 point 6.1. test method of food 
and beverage). The protein content is determined by Semi-micro Kjeldahl method (SNI 01-2891-1992 point 7 test 
method of food and beverage). The carbohydrate is determined by proximate analysis (also called Carbohydrate 
by Difference) and acid content amino by HPLC method. 
The research procedures are conducted in three steps, i.e., preparation, implementation, and data analysis. 
1.  Preparation 
This step is conducted to prepare the tools and materials used during the implementation steps. The data 
sample is conducted at the existing Juleh production place in Sibetan Village, Karangasem by using a sterile 
plastic bag. 
2.  Implementation  
In the implementation steps, the analysis is conducted included: a) Water content analysis, b) Fat Level, c) 
Ash Content, d) Protein levels, e) Carbohydrate levels, and f) Amino Acid Content. 
3.  Data Analysis 
The data that is obtained from the test results in the next laboratory is presented in the form of tables or graphs 
and narrated in accordance with the relevant literature review. 
 
3.  Results and Analysis 
Juleh is the production of the process of soaking and boiling the Koro beans. Juleh is traditionally produced 
by the society in Sibetan village, Karangasem. At the time of collecting of the data sample in Sibetan Village, 
there is only one maker of Juleh, whose products are sold in several places in Sibetan Village. The Koro beans 
used are the special beans imported from Sraya Village, Karangasem. 
The process of making Juleh is started with the sorting of the Koro beans, then soaked for one day, then the 
next day boiled for approximately 4 hours until the skin is easily peeled. After the skin is peeled followed by a 
soaking process for three days, wherein the water immersion is replaced two times, morning and evening. It is 
further drained and done a frying process with seasoned garlic, kencur (kaempferia galangal) and salt first, until 
crunchy. There is also to be fermented for one day at the room temperature without the addition of the special 
microbes, then just processed into side dishes or mixed with jackfruit vegetable. 
The Juleh is just sliced has a brownish-black to blackish color, with a slightly soft texture and a soaked bean 
aroma. The fried Juleh has a hard texture with brown, and a savory taste, whereas, the fermented Juleh has a 
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purplish brownish of the white color, soft texture, and a distinctive aroma. The laboratory analysis result is 
conducted to Koro raw bean, Juleh, fried Juleh, and fermentation Juleh. The laboratory analysis of four samples 
included amino acid analysis and nutrient content (fat, protein, carbohydrate, ash, and moisture content). The 
composition and amino acid content consisted of the sample can be seen in the following Table 1. 
 
Table 1 
The Composition and amino acids content of Koro beans, Juleh, fried Juleh, and Juleh fermentation 
 
Amino Acids Types  
Amino Acid Level (%) 
Koro beans Juleh Fried Juleh  Juleh Fermentation Seredele* 
Essential Amino Acids 
Histidine 0.45 0.34 0.59 0.50 0.04 
Threonine 0.83 0.53 0.99 0.82 0.08 
Methionine 0.20 0.01 0.08 0.19 0.04 
Valine 1.03 0.85 1.42 1.29 0.08 
Phenylalanine 1.01 0.85 1.47 1.24 0.20 
I-leucine 0.97 0.83 1.37 1.25 0.08 
Leucine 1.40 1.19 2.01 1.77 0.16 
Lysine 1.42 1.09 1.65 1.46 0.16 
Non-Essential Amino Acids 
Aspartic acid 2.32 1.87 3.25 2.72 0.28 
Glutamic acid 2.54 2.08 2.93 2.98 0.60 
Serine 0.94 0.68 1.24 0.97 0.16 
Glycine 0.87 0.65 1.01 0.98 0.08 
Arginine 1.21 0.87 1.46 1.21 0.36 
Alanine 0.72 0.52 0.90 0.88 0.08 
Tyrosine 0.97 0.57 1.22 1.06 0.72 
Description: *(Sutiari et al. 2010) 
 
If it is compared the amino acid levels between Juleh fermentation with Seredele in Gianyar can be seen in Figure 
1. 
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Figure 1. The comparison of the amino acid of Juleh Fermentation with Seredele 
 
The nutrient content consisting of the ash content, water content, protein, fat, and carbohydrate. It can be seen in the 
following Table 2. 
 
Table 2 
The nutrient contents of the Koro beans, Juleh, fried Juleh, and Juleh fermentation 
 
Nutrient Content Koro Beans Fried Juleh 
Juleh 
fermentation 
Water 16.5433 2.3577 64.0927 
Ash 3.3144 4.2309 0.2982 
Protein 16.7337 28.2370 11.5253 
Fat 4.1203 14.9433 1.9418 
KH 59.2882 50.2314 22.1419 
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Figure 2. The level of protein, fat, and carbohydrate in the Sample 
 
Analysis 
1.  Fat level 
The highest fat level is found in the fried Juleh. It is caused by the remaining oil in the frying process of 
Juleh. The lowest levels of fat in the fermented Juleh are caused by the triglycerides already hydrolyzed into 
free fatty acids due to the presence of the lipase enzymes. The presence fungi of the lipolytic in the Juleh 
fermentation will utilize free fatty acids in energy (Mayasari 2012). In the process of making Juleh is a 
soaking process for four days, this results due to decrease in the fat content of the sample. This is in 
accordance with the research results by Kasita et al. (2016), which stated that by the soaking process, the fat 
content of the soybean flour meal decreased caused by the process of fat hydrolysis of the water to fatty acid 
and glycerol, fat in acid form tends to dissolve in soaking media. 
2.  Protein level 
The Juleh that is fermented occurred a decrease in the protein levels; this is by the research results by 
Andarti & Wardani (2015) which stated that during the fermentation process of the miso protein levels 
decreased due to the rupturing process of the protein into amino acids and short chain peptides. The 
proteolytic microorganisms grown during the fermentation process can degrade the protein into dipeptide 
and subsequently become the lost NH3 and N2 compound by evaporation. The high protein level in the fried 
Juleh can be caused due to the low water content, therefore, regarding the same amount of analysis for all 
samples of the protein level in the highest form the fried Juleh. 
3.  Carbohydrate level 
The results of the carbohydrate analysis showed that the highest carbohydrate levels found in Koro beans 
and the lowest carbohydrate levels were found in the Juleh after soaking, this is in accordance with the 
research result by Syarifudin (2016) which stated that a long immersion time, thus, the lower carbohydrate 
levels. According to Suarti et al. (2013), the soaked material will expand and be semipermeable, therefore, 
the molecules of the organic compounds, unlike sugars and amino acids freely can penetrate the cell wall and 
then dissolve in the immersion water. During the immersion process, there will be the dissolution of the 
soluble substances, unlike carbohydrates and vitamins that are washed in immersion. During the 
fermentation process, there is also a decrease of the carbohydrate levels compared with the raw material. 
According to Zuhro et al. (2015), during the fermentation process, the components in the material will be lost 
and dissolved in the water during the fermentation process. 
4.  Water level 
The highest water level is in the Juleh fermentation due to the breakdown of the food components by 
microbes during the fermentation process. Whereas, the lowest water level is in the fried Juleh due to the 
evaporation process during the frying process. 
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5.  Ash level 
The ash level in the food depends on the food type and is related to the type of the minerals contained in 
the foodstuffs. It is a material left end when the food is burned at a temperature of 500-800o C. The highest 
ash level found in the fried Juleh is 4.2309. This is in accordance with the research by Sundari et al., (2015) 
stated that that the fried foods will increase the ash level. 
6.  Amino Acids 
Regarding the Table 1, it can be seen that the testing results on amino acids performed of Koro beans 
sample, Juleh, fried Juleh, and Juleh fermentation showed amino acids detected by HPLC method about 15 
types of the amino acids consisting of 8 types of the essential amino acids and seven types nonessential acids. 
The amino acid content in Juleh decreased when it is compared with the amino acid content in raw Koro 
beans. This is in accordance with the research result by Nurjanah et al. (2014) stated that a decrease of the 
amino acids in the process of boiling due to the nature of the amino acids easily dissolve in the process of 
boiling. The process of making Juleh has been through the process of soaking and boiling long enough the 
many amino acids are denatured during the process of boiling and dissolving in the water on the immersion 
process conducted for four days. 
If it is compared with amino acid levels that are consisted of the Seredele products (Sutiari et al. 2010), 
then, for all types of the amino acids both essential and nonessential, it turns out the amino acid content in the 
Juleh fermentation is higher than the amino acid content in Seredele. It indicates that Juleh fermentation can 
serve as one of the locally processed products that have complete and high enough amino acids and can 
potentially be developed into one of the mainstays of the culinary tourism, particularly for Karangasem 
district. The highest levels of the amino acids in Juleh are glutamic acid, high glutamic acid content causes the 
fried Juleh taste to be tasty (Nurjanah et al. 2014). 
 
4.  Conclusion 
Based on the research results can be concluded that the content included fat, protein, and carbohydrates in 
fried Juleh higher than Juleh fermentation. The highest water content is found in Juleh fermentation, and the 
lowest water content is found in fried Juleh. The highest ash content is found in raw beans, and the lowest is 
found in Juleh fermentation. The amino acid content of the Juleh fermentation is higher than amino acid of 
Seredele. 
 
Suggestions 
It is needed further research on the acceptance or organoleptic test of the fried Juleh, Juleh fermentation, and the 
existence of more intensive socialization process about Juleh, therefore, the Juleh can be recognized by the 
public. 
 
Acknowledgements 
The author would like to thank the Director of Polytechnic for Health, Ministry of Health, Denpasar who has 
provided funds, the Head of Integrated Chemistry Laboratory, Bogor Agricultural Institute, the Head of 
Laboratory Service Unit, Faculty of Agricultural Technology, Udayana University, who has assisted the 
implementation of research samples analysis, and Mrs. Made Rupet who has devoted herself to keep making 
"Juleh" in Sibetan Village, Karangasem and providing samples for implementing of the present research. 
 
 
 
 
 
 
 
 
 
 
 
 
 
IJHS                         e-ISSN: 2550-696X  p-ISSN: 2550-6978    
Puryana, I., & Antarini, A. (2018). Nutritional Content and Amino Acid Profile of Juleh. 
International Journal Of Health Sciences (IJHS), 2(1), 1-10. 
doi:10.29332/ijhs.v2n1.77 
7 
 
References 
1. Almatsier, S. (2002). Prinsip dasar ilmu gizi. Gramedia Pustaka Utama.  
View in (Google Scholar) 
 
2. Andarti, I. Y., & Wardani, A. K. (2014). Pengaruh Lama Fermentasi Terhadap Karakteristik Kimia, 
Mikrobiologi, Dan Organoleptik Miso Kedelai Hitam (Glycine max (L))[IN PRESS JULI 2015]. Jurnal Pangan 
dan Agroindustri, 3(3).  
View in (Google Scholar) 
 
3. DR Rumondang Bulan, M. S., & Sebayang, F. Pengaruh Lama Fermentasi Terhadap Kadar Protein, Lemak, 
Komposisi Asam Lemak dan Asam Fitat pada Pembuatan Tempe (Master's thesis).  
View in (Google Scholar) 
 
4. Doss, A., Pugalenthi, M., Vadivel, V. G., Subhashini, G., & Subash, A. R. (2011). Effects of processing technique 
on the nutritional composition and antinutrients content of under--utilized food legume Canavalia 
ensiformis L. DC. International Food Research Journal, 18(3).  
View in (Google Scholar) 
 
5. Fardiaz, S. (1992). Mikrobiologi Pangan I. Jakarta: PT. Gramedia Pustaka Utama. Google Scholar.  
View in (Google Scholar) 
 
6. Handayani, S. (1996). Pengembangan budidaya dan pengolahan hasil kacang-kacangan sebagai usaha 
produktif wanita di lahan kering daerah tangkapan hujan Waduk Kedung Ombo.  
View in (Google Scholar) 
 
7. Handayani, T. (2013). Kecipir (Psophocarpus tetragonolobus L.) potensi lokal yang terpinggirkan. Balai 
Penelitian Tanaman Sayur. Bandung.  
View in (Google Scholar) 
 
8. Istiani, Y. (2010). Karakterisasi senyawa bioaktif isoflavon dan uji aktivitas antioksidan dari ekstrak etanol 
tempe berbahan baku koro pedang (Canavalia ensiformis) (Doctoral dissertation, Universitas Sebelas 
Maret).  
View in (Google Scholar) 
 
9. Kasita, A. C., Anandito, R. B. K., & Siswanti, S. (2017). PENGARUH KONSENTRASI NATRIUM PIROFOSFAT 
(Na2H2P2O7) DAN LAMA PERENDAMAN TERHADAP KARAKTERISTIK TEPUNG KECAMBAH 
KEDELAI. Jurnal Teknologi Hasil Pertanian, 9(1).  
View in (Google Scholar) 
 
10. Krisnawati, A. (2016). Keragaman genetik dan potensi pengembangan kecipir (Psophocarpus 
tetragonolobus L.) di Indonesia. Jurnal Penelitian dan Pengembangan Pertanian, 29(3), 113-119.  
View in (Google Scholar) 
 
11. Mayasari, D. F. (2012). Pengaruh Setiap Tahap Pengolahan Terhadap Komposisi Proksimat Tempe 
Jagung (Doctoral dissertation, Universitas Muhammadiyah Surakarta).  
View in (Google Scholar) 
 
12. Jacoeb, A. M., Ulma, R. N., Puspitasari, S., & Hidayat, T. (2014). Komposisi kimia kupang merah (Musculista 
senhausia) segar dan rebus. DEPIK Jurnal Ilmu-Ilmu Perairan, Pesisir dan Perikanan, 3(3). 
View in (Google Scholar) 
 
          e-ISSN: 2550-696X  p-ISSN: 2550-6978 
IJHS   Vol. 2 No. 1, April 2018, pages: 1~10 
8
13. Sri Pramita, D. I. A. N. (2008). Pengaruh teknik pemanasan terhadap kadar asam fitat dan aktivitas 
antioksidan koro benguk (mucuna pruriens), koro glinding (phaseolus lunatus), dan koro pedang (canavalia 
ensiformis) (Doctoral dissertation, Universitas Sebelas Maret).  
View in (Google Scholar) 
 
14. Pugalenthi, M., Vadivel, V., & Janaki, P. (2007). Comparative evaluation of protein quality of raw and 
differentially processed seeds of an under-utilized food legume, Abrus precatorius L. Livestock Research for 
Rural Development, 19, 168.  
View in (Google Scholar) 
 
 
15. Putri, Y. E. K. (2015). Pengaruh natto kedelai hitam (glycine soja l.) Terhadap kadar malondialdehid (mda) 
hepar mencit yang diinduksi diet tinggi lemak. Skripsi Jurusan Biologi-Fakultas MIPA UM, 2015(2015).  
View in (Google Scholar) 
 
16. Rajeshwar, Y., Gupta, M., & Mazumder, U. K. (2005). In vitro lipid peroxidation and antimicrobial activity of 
Mucuna pruriens seeds.  
View in (Google Scholar) 
 
17. Retnaningsih, C. (2014). Penurunan kadar glukosa pada tikus hiperglikemi dengan asupan tempe koro 
benguk (mucuna pruriens l). In prosiding seminar nasional & internasional.  
View in (Google Scholar) 
 
18. Suarti, B., Fuadi, M., & Siregar, B. H. (2015). Pembuatan Pati dari Biji Durian Melalui Penambahan natrium 
Metabisulfit dan Lama Perendaman. JURNAL ILMU PERTANIAN" AGRIUM", 18(1).  
View in (Google Scholar) 
 
19. Octaviani, L. F., & Rahayuni, A. (2014). Pengaruh Berbagai Konsentrasi Gula Terhadap Aktivitas Antioksidan 
dan Tingkat Penerimaan Sari Buah Buni (Antidesma bunius) (Doctoral dissertation, Diponegoro University).  
View in (Google Scholar) 
 
20. Hermadayanti, Y. T. (2017). Kajian Perbandingan Tepung Kacang Koro Pedang (Canavalia ensiformis) 
dengan Tepung Terigu dan Jenis Gula pada Karakteristik Cookies Green Tea(Doctoral dissertation, Fakultas 
Teknik Unpas).  
View in (Google Scholar) 
 
21. Sundari, D., Almasyhuri, A., & Lamid, A. (2015). Pengaruh proses pemasakan terhadap komposisi zat gizi 
bahan pangan sumber protein. Media Penelitian dan Pengembangan Kesehatan, 25(4), 235-242.  
View in (Google Scholar) 
 
22. Sutiari, N. K., Widarsa, K. T., Swandewi, A., & Widarini, P. (2011, December). Profil asam amino ekstrak 
seredele dan tempe kedelai, makanan tradisional hasil fermentasi. In Prosiding Seminar Nasional MIPA.  
View in (Google Scholar) 
 
23. Syarifudin, E. (2016). Pengaruh Lama Perendaman Biji Nangka Dalam Natrium Metabisulfit Dan Cara 
Pengeringan Terhadap Kualitas Tepung Biji Nangka (Doctoral dissertation, Universitas Muhammadiyah 
Surakarta).  
View in (Google Scholar) 
 
24. Statistik, B. P. (2008). BPS. 2002a. Profil Wanita Indonesia. BPS, Jakarta.  
View in (Google Scholar) 
 
 
IJHS                         e-ISSN: 2550-696X  p-ISSN: 2550-6978    
Puryana, I., & Antarini, A. (2018). Nutritional Content and Amino Acid Profile of Juleh. 
International Journal Of Health Sciences (IJHS), 2(1), 1-10. 
doi:10.29332/ijhs.v2n1.77 
9 
25. Yuniastuti, A. (2008). Gizi dan kesehatan. Yogyakarta: Graha Ilmu, 95-102.  
View in (Google Scholar) 
 
26. Lutfi, M. (2015). PENGARUH LAMA PERENDAMAN DAN SUHU PENGERINGAN TERHADAP SIFAT FISIK–
KIMIA TEPUNG KIMPUL (Xanthosoma sagittifolium). Jurnal Bioproses Komoditas Tropis, 3(2), 26-32.   
View in (Google Scholar) 
 
27. Suiraoka, I. P., Duarsa, D. P. P., Wirawan, I. D. N., & Bakta, I. M. (2017). Perception of Parents, Teachers, and 
Nutritionist on Childhood Obesity and Barriers to Healthy Behavior: A Phenomenological 
Study. International Journal of Health Sciences (IJHS), 1(2), 1-11.  
View in (Google Scholar) 
 
28. Kusumayanti, G. D., & Dewantari, N. M. (2017). The Influence of Low Purine Diet and Physical Activity on 
Changing of Uric Acid Levels in Hyperuricemia. International Journal of Health Sciences (IJHS), 1(3), 1-9.  
View in (Google Scholar) 
 
29. Mustika, I. W., & Harini, G. A. (2017). Increasing Education of Family Support for Decreasing Depression 
Level towards Elderly. International Journal of Health Sciences (IJHS), 1(3), 10-16.  
View in (Google Scholar) 
 
30. Billaiya, R., Jain, A., Agarwal, R., & Jain, P. (2017). Introduction about Child Health Status in 
India. International Journal of Health Sciences (IJHS), 1(1), 12-22.  
View in (Google Scholar) 
 
31. Suarjana, N., Karmaya, I. N. M., Satriyasa, B. K., Pangkahila, J. A., & Astuti, N. P. W. (2017). The Influence of 
Granting Ngor Eggplant (Solanium Indicum) Extract inhibiting of Spermatogenesis in Mice (Mus 
Musculus). International Journal of Health Sciences (IJHS), 1(2), 12-19.  
View in (Google Scholar) 
 
32. Agarwal, R., Jain, P., Ghosh, M. S., & Parihar, K. S. (2017). Importance of Primary Health Care in the 
Society. International Journal of Health Sciences (IJHS), 1(1), 6-11.  
View in (Google Scholar) 
 
33. Parihar, K. S., Dahiya, R., Billaiya, R., & Jain, P. (2017). Effect of Nuclear Family in Participation of 
Activities. International Journal of Health Sciences (IJHS), 1(1), 28-35.  
View in (Google Scholar) 
 
34. Jain, P. (2017). Effect of Online Education Trend on Quality Management. International Journal of Health 
Sciences (IJHS), 1(1), 1-5.  
View in (Google Scholar) 
 
35. Malaiya, S., Shrivastava, A., Prasad, G., & Jain, P. (2017). Impact of Medical Education Trend in Community 
Development. International Journal of Health Sciences (IJHS), 1(1), 23-27.  
View in (Google Scholar) 
 
36. Van Soest, P. V., Robertson, J. B., & Lewis, B. A. (1991). Methods for dietary fiber, neutral detergent fiber, 
and nonstarch polysaccharides in relation to animal nutrition. Journal of dairy science, 74(10), 3583-3597. 
View in (Google Scholar) 
 
 
 
 
          e-ISSN: 2550-696X  p-ISSN: 2550-6978 
IJHS   Vol. 2 No. 1, April 2018, pages: 1~10 
10
Biography of Authors 
 
  
 I Gusti Putu Sudita Puryana, STP., M.P. is a lecturer in Department of Nutrition, 
Polytechnic of Health, Ministry of Health, Denpasar. He graduated his Diploma 
III in Department of Nutrition, Polytechnic of Health, Denpasar in 1996. He 
finished his Bachelor degree in the Faculty of the Food Technology, Brawijaya 
University in 2002. He completed he Master degree in Agricultural 
Biotechnology Studies Program, Udayana University in 2012. He published 
some papers entitled: (1) Pengaruh Substitusi Tepung Labu Kuning pada 
Tepung Terigu terhadap Karakteristik Roti Kukus (Jurnal Ilmu Gizi, 2012), (2) 
Jus Buah Naga Merah Menurunkan Kadar Glukosa Darah DMT2 (Jurnal Skala 
Husada, 2014), (3) Keamanan pangan Es Daluman (Jurnal Skala Husada, 
2015), (4) Effect of Bubble Leaf Gonda ( Sphlenoclea zeylanica gaernt) to 
Decrease of Lipid Profile Content Adolescent Obesity in Denpasar  City 
(International conference on Food Science and Nutrition, Pacific Sutera Hotel 
Kinabalu, Malaysia, 26 - 28 Oktober 2017, Oral Presentation). 
suditayana@gmail.com  
  
 
 
Anak Agung Nanak Antarini, SST., M.P. is a lecturer in Department of 
Nutrition, Polytechnic of Health, Ministry of Health, Denpasar. She graduated 
her Diploma III in Department of Nutrition, Polytechnic of Health, Ministry of 
Health, Denpasar in 1990. She finished her Diploma IV in Department of 
Nutrition, Brawijaya University in 2000. She completed her Master degree in 
the Agricultural Biotechnology Studies Program, Udayana University in 2009. 
She published some papers entitled: (1) Karakteristik Yogurt  dengan 
Menggunakan Starter Lactobacillus rhamnosus SKG34 (Jurnal Skala Husada, 
2010), (2) Identifikasi Senyawa Aktif Ekstrak Etanol Sayur Gonda dan 
Potensinya Sebagai Antioksidan (Jurnal Skala Husada, 2013), (3) Swamedikasi 
Hypercholesterolemia Dengan Ekstrak Air Daun Gonda dan Buah Juwet pada 
Rattus norvegicus (Meditory Journal, 2013), (4) Karakteristik Gizi dan Fisik 
Tepung Ubi Jalar dan Talas Termodifikasi dengan Fermentasi Enzim Amylase 
(Jurnal Skala Husada, 2014). 
  
 
 
 
